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WHAT IS CLAIMED: 



. A process for providing a concentrate of vegetable protein comprising: 

a) applying a pressure of from about 400 to 800 pounds per square inch (psi) to an initial 
solution/dispersion of vegetable protein and associated vegetable solids; 

b) pr&yiding or adding C0 2 at the elevated pressure to form carbonic acid (H 2 C0 3 ) in the 
sbkition/dispersion; 

c) heating tl^solution/dispersion, resulting in an increase in pressure; 

d) adding additional C0 2 to the solution dispersion to reduce the pH of the 
solution/dispersion^ 

e) holding the pressunzed and heated solution/dispersion; 

f) depressurizing the solution/dispersion; arid— 

g) removing solid pretipita^whjch has a higher concentration of protein than the initial 

solution/dispersion. 
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2>*3Tie process of claim^wherein said initial solution dispersion comprises a solution or 
dispersichvQf soy solids. 



wherein said soy solids comprise a material selected from the group 




consisting of meal 

JbQy^4* The process of claim^wherein said vegetable protein and associated vegetable solids is 
neutralized before step a). 



5. TheWocess of claim * wherein the concentration of protein in the solid precipitate of step g) 
has a prorein concentration of at least 90% by total weight of solids. 



6. The proces\of claim 2 wherein the concentration of protein in the solid precipitate of step g) 
has a protein concentration of at least 90% by total weight of solids. 
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3 wherein the concentration of protein in the solid precipitate of step g) 
has a protein con^en^ionoFaT^ weight of solids. 

8^The process of claim J'wheiWlhe protein is soy protein and the concentration of soy protein 
in the solid precipitate of step g)n!^s a protein concentration of at least 90% by total weight of 
solids. 

y fj^ T^e proces& JiUkmr ^hereiil T he flH ill Step dj is reduced 10 beiwcui - 1.2 and '1 .8. 




(iffri frc proc o G G of claim "?" WherAWn£-pH in sl epd) is re<fa6ed4e-ketween-4 ^and^rST 



liV The process of claim 2 wherein holding time in step e) is for between 10 and 60 minutes. 

12' Tnfe process of claim 1 1 wherein the holding time is at a temperature between 30 and 75 
degrees Oentigrade and a pressure between 400 and 1200 psi. 



^B?^ The process of claim 2 wherein the pH in step d) is reduced to between 4.2 and 5.0. 




Jgf-The process of claims ^fteretfi tne pn in step tt^TedttcetHtrbetweea^ 
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